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Thp.  Good  Egg 


3m*eau  of  Home  Sconomics,  i.Ir, 
I7anad^'''''lta^derl-/i  Office  of 


A  radio  interview  oetween  Hiss  Huth.  Van  Bemaii, 
E.  J.  Rowell,  Agriculf-ural  Majketinf;  Service,  and  Mr.  ^ 

Information,  tooadcast  Tuesday,  April,  2,  1940,  in  the-' Dc^Jartincnt  of  Agxicuiture 
period  o-f  the.  National  Farm  and  Homo  Hour,  V  the  ITatlbfeai  ^3roadca?t,illg;.  Company  and 
a  network  of  92  associate  radio  stations.  ^  I  ' 


WALLACE  ZADDEHLY: 

Hero  wc  are  in  Washington  —  and  it  .  looks  as  though  spring  really  had  come 
—  at  least  two  of  :/our  two  Department  of  Agriculture  reporters,  Ruth  Ya.n  Dcman  and 
S.  J.   (Ivlike)  Rowell,  have  loaded' the  ta'ble  here  —  all  around  the  microphone  — 
with  one  of  the  Dest-known  signs  of  spring.     They  have  put  here  eggs  in  the'  shell  — 
eggs  out  of  the  shell  eggs  in  ctirtons  •  

RUTH  VA2T  DBvlA^T: 

Wo  like  to  see  what  we're  talking  about,  Wallace, 

KADDERLY: 

Like  to  demonstrate  the  good  egg           is  that  it? 

S.  J.  ROITELL: 

Eggs  -  actly,  Wallace  ■  Oh,  I'm  sorry, 

KADDERLY 

You  hotter  he,    if  you  don't  want  to  he  egged  right  out  of  here,  Hike. 

VAI\"  DSl£Ai\':' 

"7ell,  all  your  punning  aj.id  funning  aside,  Wallace  those  are  all  good  eggs, 
WouldJi' t  ;"ou  say,  Mike,  wo  could  vou.ch  for  every  single  one? 

ROWELL: 

Absolutely,    They're    C-overnment  graded. 

KA3DDERLY: 

"Nearhy  white  specials," 

ROWELL: 

The  ones  in  this  carton  are.    They're  marked  U,  S,  Grade'  A.     But  that 
corresponds  to  what  the  wholesalers  call  "nearhj/  white  specials," 

And  this  lot  hero,  those  are  generally  called  "fresh  firsts,"  in  the  vrholc- 
sale  trade.     In  terms  of  the  standards  for  qu.ality  for  the  retail  trade,  you  gee 
they're  labeled  Grade  B.  _ 

KAIDDERLY: 

I  Was  really  just  thinking  out  loud  in  the  \yay  we  give  our  egg  quotations  in 
the  daily  "swing  of  the  markets,"  Giving  v/holcsalb  prices  as  v/c  do  there,  na.tural- 
ly  v/e  use  the  vvholosalcr '  s  terms, 

VAN  DEIvIAIT: 

Seems  as  though  it  v;ould  bo  a  lot  easier  if  the  wholesale  and  the  retail 
trade  spoke  the  same  language, 

(OVER) 


R0W3LL: 

That  will  prolDably  come.     The  C-overrtment  nov/  has  a  proposed  ABC  s^'^stem  of 
grading  eggs  for  use  in  "both  .the  \7hol'=::alc  and  retail  trade. 

DB/LAi'I: 

^at  really  concerns  i;ie,  of  co-arse,  is  the  constmer  end  of  this  egg  "busi- 
ness,  I'm  all  for  anything  that  helps  the  Duyer  of  a  dozen  eggs  ]aao\7  v/hat  he  or  ( 

she  is  getting, 

And  I  ccai  testify  that  my  ovm  lot  has  certainly  'been  a  happier  ono  since  I 
found  these  A  L  C  grades  clearly  marked  on  the  crjrton.     I've  Dought  eggs  "by 
grade  now  in  Ifcw  York  State,  and  the  District  of  Columoia,  and  California.     —  At 
least  I've  taiion  all  these  A  3  C  grades  lahols  to  mean  the  same  thing, 

HOWELL: 

That's  right.     Some  20  S-^a-tes  now  have  standards  identical  with,  or  approx- 
imately the  same  as  the  federal  standards  for  quality  in  shell  eggs. 

Last  year  r,oraewherc  around  4C  laillion  dozen  eggs  v/crc  graded  exid.  sold  v/ith 
these  ABC  la,lDels, 

VAl^  miMl: 

I've  noticed  the  grade  lahels  arc  put  on  in  different  wa^^s  in  different 

States. 
R0W3LL: 

Yes  -  here  in  the  District  of  Columliia  you'll  find  it  as  a  "certificate  of 
quality,"  pasted  on  the  carton.     That's  the  Federal  G-overnment' s  way  of  indicating 
quality  grades  on  eggs.     And  Maryland  and  Virginia  follow  that  sane  plan9  since 
they  send  so  naJiy  eggs  into  the  District, 

KADDERLY: 

They  must  have  to  ship  their  eggs  very  promptly  after  they're  laid. 

ROWELL: 

They  do  for  the  top  grades.     For  instance,  for  aji  eg/:.;  to  ho  classed  r,s  Grade 
A,  the  air  cell  must  not  he  larger  than  three-sixteenths  of  an  inch  — "  when  the 
egg  is  held  up  to  the  light  in  a  candling  machine.     And  the  yolk  must  be  fairly 
v/ell  centered.     And  the  white  clear  and  reasonably  fiim. 

VAN  DEIJAIT: 

"Reasonably  firm"  being  firm  eaough  to  stand  up  well  arouiid  the  yolk,  like 
this  Grade  A  egg  we  broke  into  the  saucer  here. 

KADDERLY: 

The  kind  that  makes  the  perfect  poached  egg. 
VAN  DEivIAl\T: 

I'm  glad  to  hear  you  say  that,  Wallace,     That's  something  not  everybody  seems 
to  understand.     I  always  think  it's  a  mistake  to-  poach  eggs  that  have  weaic,  watery 
whites  and  f lattened-out  yolks.     Eggs  like  that-  are  so  nuch  better  scrajnbled  or  made 

into  an  omelet  the  flat  kind  of  omelot  where  you  don't  capitalize  on  the  very 

firm  white           separate  it  from  the  yolk  —  and  beat  air  into  it,     Naturally,  a 

thick  viscous  egg  white  holds  those  air  cells  best. 


KiffiDSRLY:  ,  ,      .  ,  ,-  „ 

In  other  words,  Ruth,  you  think  it's  a  wise  cook  who  chooses  her  eggs 
according  to  the  v/ay  she' s  going  to  serve  them. 

Yes,  provided  they're  all  eggs  of  good  flavor.     Personally,  I  never  take  a 
'chance  on  serving  an  egg  of  quest ional^le  flavor  in  any  v,'ay. 

HOWELL: 

That's  one  of  the  main  ohjects  of  the  ABC  grading  system, 
KjmDERLY; 

You  mean,  Hike,  you  can  grade  the  flavor  of  an  egg  while  it's  in  the  shell, 
just  from  looking  at  it?       ,  ' 

ROIELL:  ' 

To  a  pretty  large  extent,  yes.     Of  course  if  a  hen  has  helped  herself 
liherally  to  garlic  or  onions,  her  egg  mey  "bo  pretty  highly  seasoned,     Sut  the 
modern  poultry  producer  watches  the  diet  of  his  hens  a  lot  more  closely  than  ho 
watches  his  own  diet,     And  the  hen  in  the  "big  modern  egg-producing  factory  eats  just 
what  is  set  "before  .her.     That  way  the  flavor  of  her  eggs  is  pretty  well  assured, 

KADDERLY: ' 

I  realize  that  the  people  who  candle  the  eggs  and  grade  them  sxe  experts. 
But  even  a  non-expert,  like  myself  for  example,  can  toll  something  alDout  the  fresh- 
ness of  an  egg  "by  looking  at  the  shell. 

ROWELL: 

That' s  right,     A  new-laid  egg  has  a  certain  "bloom  not  shine  hut  a 

dull,  almost  a  chalky  look. 

And  the  color  of  that  shell  doesn't  have  a  single  thing  to  do  with  the  food 
value  or  the  flavor, 

ROWELL: 

iSTo,  notwithstanding  that  Boston  ^'ants  its  eggs  "brown,  and  I^Tew  York  v/ants  its 

white, 

YAH  DMA2T: 

Hov;  ahout  Chicago?  it  open  minded? 

HOWELL: 

I  think  so,           Well,  regardless  of  the  color  of  egg  shells,  this  is  a  good 

year  for  good  eggs, 

YMl  DE^'IA1\: 

And  a  good  time  of  year  for  good  eggs, 

ROWELL: 

fes,  in  spite  of  the  cold  snaps,  eggs  are  very  plentiful  ■  and  to  the  con- 
sumer the  price  is  favorahle. 


Huth,  aren't  you  going  to  put  in  some  words  of  wisdom  hero  alDOUt  cooking 

eggs?  Didn' t  you  "bring  along  a  copy  of  youi'  egg  leaflet?     "Eggs  at  Any  Llcal" 

is  the  title  as  I  rcmcmlDer  it. 

les,  that's  a  hardy  perennial.     It  comes  out  every  spring,    Sight  here  it  isL 

Just  as  a  round-up  of  all  this  talk  aloout  the  good  egg,   ,  I'd  like  to  offer 
this  leaflet  to  om"  lir^tcncrs  any  of  them  nYio  don't  have  it  aJ.rcady.  ^ 

Delighted  of  course  to  have  you.     The  main  thing  atout  cooking  eggs,  no  ^ 
matter  how  they  appear  on  the  tahle,  in  shells  or  out,  is  to  keep  the  heat  moderate. 
Eggs  are  practically  pure  protein,  and  too  much  heat  makes  protein  tough  and  hard. 

XADDERLY: 

Yes,   I  know,  eggs  are  no  longer  hard  ooiled;  they're  hard  cooked  in  the  "best 
home  economics  circles, 

./ell,  Earm  and  EoTne  friends,  if  any  of  you  want  this  leaflet  on  ho'.v  to  cook 
eggs  in  the  up-to-date  way,  Just  drop  a  card  to  the  Bureau  of  Home  Economics, 
here  in  T7ashington,  D.  C,     All  you  need  to  do  is  write  ogg  leaflet  on  the  post 
card  or  "Eggs  at  Any  Meal"  if  you  want  to  use  the  full  title. 


